3-79

MacDonald, B. , J. I. Gray, Y. Kakuda, and M. L. Lee. 1980b. Role
of nitrite in cured meat flavor: Chemical Analysis. J. Food
Sci. 45:889-892.

MacDonald, B., J. I. Gray, D. W. Stanley, and W. R. Usborne.  1980c.
Role of nitrite in cured meat flavor:  Sensory analysis.
J. Food Sci. 45:885-904.

MacDougall, D. B. , D. S. Mottram, and D. N. Rhodes.  1975.  Contri-
bution of nitrite and nitrate to the colour and flavour of cured
meats.  J. Sci. Food Agric. 26:1743-1754.

MacLeod, G., and B. M. Coppock.  1976.  Volatile flavor compounds
of beef boiled conventionally and by microwave radiation.
J. Agric. Food Chem. 24:835-843.

McKay, A. J.  1976.  The determination of nitrate and nitrite in
cheese.  Aust. J. Dairy Technol. 29:34-36.

Mottram, D. S., and D. N. Rhodes.  1974.  Nitrite and the flavour

of cured meat.  I.  Pp. 161-171 in B. Krol and B. J. Tinbergen,
eds.  Proceedings of the International Symposium on Nitrite in
Meat Products.  PUDOC, Wageningen, the Netherlands.

Mozzell, M. M.  1969.  Nasal chemoreception in flavor identification.
Arch. Otolaryng. 90:131-137.

Mukai, F. H. , and B. D. Goldstein. 1976. Mutagenicity of malonal-
dehyde, a decomposition product of peroxidized polyunsaturated
fatty acids. Science 191:868-869.

Mundt, J. 0., and H. M. Kitchen. 1951. Taint in southern country-
style hams. Food Res. 16:233-238.

National Oceanic and Atmospheric Administration.  1980.  Processed
Fishery Products, Annual Summary, 1979.  Current Fisheries
Statistics No. 8003.  Department of Commerce, Washington, D.C.

Nitrite Safety Council.  1980.  A survey of nitrosamines in sausages
and dry-cured meat products.  Food Technol. 34:45-51, 53, 103.

Nordin, H. R. 1969. The depletion of added sodium nitrite in ham.
Can. Inst. Food Sci. Technol. J. 2:79-85.

Nordin, H. R. , T. Burke, G. Webb, L. J. Rubin, and D. van Binnendyk.
1975.  Effect of pH, salt, and nitrite in heat processed meat
on destruction and out-growth of P.A. 3679.  Can. Inst. Food
Sci. Technol. J. 8:58-66.